
New Ten22 Chef Harvests Seasonal Favorites for Fall Menus   
Chef Jay Introduces Savory & Sweet Fall Dishes and Desserts With a Twist  

 
SACRAMENTO, Calif., Oct. 27, 2010 – Ten22, named Sacramento’s Best New Restaurant in 2010, is now 

serving its new Fall and dessert menus which are inspired by the iconic flavors of the season with unique 

combinations that are sure to surprise the palette.   

 

The new Fall menu incorporates autumn ingredients such as figs, butternut and fall squash, wild fall mush-

rooms and new desserts include seasonal flavors such as fresh cranberry and warm butterscotch.  Sand-

wiches start at $9, large plates are priced from $14 and desserts from $6. 

 

Ten22 guests can enjoy Fall dishes such as: toasted Fall bruschetta with balsamic-cured figs with Cambozola 

cheese and prosciutto-wrapped pears with fig jam; fried green tomato pizza with roasted green tomato 

salsa and fontina cheese served with cool ranch drizzle; brick oven-roasted free-range chicken breast with 

roasted garlic and wild fall mushrooms with soft polenta and pan drippings; roasted fall squash ravioli with 

sage brown butter, dried cranberries, and toasted walnuts with pressed citrus garnish; and roti of pan-

roasted breast of duck and confit leg spring roll and sweet onion-barley “risotto” and baby bok choy. 

 

Tempting desserts are too good to pass up including: cranberry and burnt-orange cheesecake consisting of 

Grand Marnier and fresh cranberry cheesecake with burnt-orange glaze; warm butterscotch bread pudding 

with vanilla ice milk and brandied raisins; brick oven s’mores with premium chocolate sauce; and mango 

panna cotta semifreddo with mint and fresh mango coulis. 

 

FOR IMMEDIATE RELEASE: 

PRESS RELEASE  

(MORE) 

MEDIA CONTACTS: 
Stephanie Macon • stephanie@merlotmarketing.com 
Merlot Marketing, Inc. • 916.285.9835  
Terry Harvego • terry@harvego.com  
Harvego Companies • 916.719.8708  

www.ten22oldsac.com
http://www.merlotmarketing.com/clients/Harvego/Ten22/FallAllDayMenu.zip
http://www.merlotmarketing.com/clients/Harvego/Ten22/DessertMenu.zip


PRESS RELEASE  
PAGE 2 of 2 

Ten22, Sacramento’s Best New Restaurant (2010), brings a casual-chic dining experience to Old Sacra-

mento. Known for its fresh style and open architecture, Ten22 features palate-pleasing lunch and dinner 

menus to suit all tastes.  Launched in 2009 and a sister restaurant to The Firehouse Restaurant, Ten22 

boasts the largest selection of beers on tap than any other restaurant in Sacramento.  The family-friendly 

restaurant features a beautiful and modern outdoor patio, boardwalk dining, as well as, a private event 

space for parties and large groups. For more information about Ten22, please visit www.Ten22oldsac.com 

or call (916) 441-2211 for reservations.   
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